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Solid medium for the detection of Clostridium perfringens in food.
Specification

StorageShelf Life
12 8-25ºC

20 Tubes
Tube 17 x 145 mm

Packaging Details
17x145 mm glass tubes, ink labelled, Metalic-Non
injectable cap. - 20 tubes per box.

months
with: 10 ± 0,2 ml 

Presentation

(Theoretical formula in g/l )

Composition (g/l):
Sodium sulfite..................................1.00
Polymixin (B) sulfate....................... 0.02
Sodium sulfadiazine........................ 0.24
Peptone from casein ...................... 30.0
Yeast extract................................... 20.0
Ferric citrate.................................... 1.00
Sodium thioglycolate....................... 0.20
Polysorbate 80................................ 0.10
Agar.................................................30.00

Composition

Description /Technique
Description
SPS Agar (Sulfite Polymyxin Sulfadiazine) is a modification of the original Wilson & Blair medium for the detection of clostridia. The
present medium betters the formulation of Mossel and also the later modification of Angelotti et al.. It achieves a higher selectivity for C.
perfringens with the addition of Sulfadiazine and Polymyxin.
The nutritional substrates constituted by the tryptone and the yeast extract are complemented by the polysorbate, which also allows the
recovery of the most delicate cells. T 
The differential system consists of sodium sulfite and ferric citrate which allows the detection of sulfite reducing organisms, which form
black colonies due to ferrous sulfide precipitate. 
The DC (double concentrate) means to analyze large volumes of water samples, undiluted nutrients.
Technique
To use, the contents of the bottle should be poured into plates. The melting of the culture medium should be carried out according to the
manufacturer's instructions, either in a water bath or microwave oven. Never apply direct heat to melt a medium. The melting
temperatures and times depend on the shape of the container, the volume of medium and the heat source. Before melting any medium
loosen the screwcap of the container to avoid breaking the container. The medium should be melted only once and used. Media with
agar should not be melted repeatedly as their characteristics change with each remelting. Overheating should be avoided as much as
prolonged heating, especially with regard to media with an acidic or alkaline pH. Once melted pour the plates using aseptic techniques.
To inoculate, follow standard laboratory methods or the applicable norms. Spiral plate method, streak plating, econometric methods,
dilution banks, spread plating etc.

The usual technique for the use of this medium is as follows:
The samples to be examined are ground or homogenized with a vortex in a stomacher and then a decimal dilution bank is prepared. A
sample aliquot from each one of the dilutions is placed in a Petri dish. The medium, molten and cooled to 50ºC, is now poured in the
dishes and allowed to solidify. The dishes are incubated in an anaerobic system at 35ºC for 24-36 hours.
90% of the black colonies which are formed can usually be attributed to Clostridium perfringens.
Since the medium is not extremely selective, it is advisable to verify black colonies by checking that they are Gram positive sporulated
non-motile organisms incapable of reducing nitrates to nitrites.
Most clostridia are sulfite reducers. Among them are C. perfringens and C. botulinum which along with C. bifermentans are the species
most frequently involved in food poisoning. 
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Quality control
Physical/Chemical control

Microbiological control

Clostridium perfringens ATCC® 13124 Good - H2S positive . Black colonies

Clostridium sporogenes  ATCC® 19404 Good - H2S positive . Black colonies

Escherichia coli ATCC® 25922 Inhibited

Melt Medium - Pour plates - inoculation Practical range 100±20 CFU; Min. 50 CFU (Productivity)/ 104-106 (Selectivity).
Dilute to normal concentration

Anaerobiosis. Incubation at 35 ± 2.5ºC, reading after 24-48 hours

pH: 7 ± 0.3 at 25ºC

Microorganism Growth

Incubation 48 hours at 30-35ºC and 48 hours at 20-25ºC: NO GROWTH
Check at 7 days after incubation in same conditions

Sterility Control
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